breads, full protein flour is applied; but, for manufacturing bakery product such as cookie, biscuit and cake, low protein flour is used. It has been generally determined that increased whole protein percent of the flour is for the enhancement of gluten value (6) . Moisture content is regarded as an important factor in characterizing the durability and quality of the flour. Normal moisture content in wheat flour is 15.5%. If increased moisture content be higher than natural-limit flour becomes sensitive to fungi especially mold increase because of higher enzyme operation, insect invasion and sensorial changes are likely. High moisture value of flours can be lead to high lipolysis and proteolytic enzyme operations which further may ultimate to the damage of vital nutrients such as lipid and protein (7) . The ash value is a parameter of whole content of minerals in wheat flour. Ash percent demonstrates milling efficiency, indicating the amount of bran pollution indirectly in flour (8, 9) . Mineral value also is affected by different characteristics such as soil, climate, variety and cultural features. Ash, the content of flour, can change the color of produced products to a darker color. The white bakery products should make by wheat flour containing low ash value; while whole wheat flour has high ash percent (9) . Microbial food pollution and their influences on human body are very important issues (4) . Unawareness of farmers and food handlers about the growth conditions and effective factors of microorganisms and fungi may induce considerable economic issues and health problems (5,10). Temperature, moisture, sunlight intensity, air and soil pollution; also, general conditions of the seeds as environmental factors are important causes in cereals ´spoilage (11) . The fungi are the main factors in bakery products and breads deterioration which may result due to lower humidity of them compared to other foods. Fungal contamination of wheat and flour induces harmful effects on the flour quality, leading to proteolysis, lipolysis and saccharolysis effects; it may also produce aroma-reducing compounds and decrease gluten level as well as rheological properties of dough (10). In addition, some fungi produce secondary metabolites, named mycotoxins. Mycotoxins, the derivatives of acetate or amino acids that are mostly produced by Aspergillus, Penicillium, Fusarium, Claviceps and Alternaria genera (11) . According to the news of Food and Agriculture Organization (FAO), about 25% of globally-produced food materials are polluted by mycotoxins. Being usually heat resistant, mycotoxins are not destroyed due to the baking heat. Continual consumption of contaminated food with mycotoxins raises the likelihood of the respiratory, digestive and nervous problems (8) .
One big concern about permanent use of mycotoxins along with foods is increased risk of carcinogenesis, mutagenesis and teratogenesis in consumers (10,11). Improper storage conditions during grain ripening can induce mold growth and then mycotoxin production. Mycotoxin pollution is propagated, undestroyed and condensed in produced flour as wheat seeds are milled into flour; thus, wheat flour may have significant mycotoxigenic contamination. The wheat seeds are likely to be contaminated with different microorganisms like bacteria and fungi during wheat production stages such as harvest, storage and transport, inducing toxin production from which they contaminate the flour while milling (10).
Aims of the study:
This study conducted physicochemical and microbial analysis of all bread flour types, used in the bakeries of Hamedan, Iran during 2015-2016, regarding the significance of wheat in globally-consumed food especially Iranian food.
Sample collection
Collected samples included Lavash, Barbari, Sangak and Taftonbread flours. Collected flour
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Proximate sample analysis
The content of moisture, ash, protein and fat of all flour samples are presented in Table 2 . 
Microbiological analysis
A total count of bacteria and yeasts-molds of samples are represented in Figs.1 and 2 . The highest bacteria count (4.87 log CFU/g) was obtained in Sangak and Taftoon, followed by Lavash (4.05 log CFU/g) and Barbari (3.7 log CFU/g) flours, respectively. Similar to the bacterial results, Taftoon (log 4.98 CFU/g) and Sangak (log 4.87 CFU/g) flours had the highest amounts of yeast and molds, followed by Barbari (log 3.72 CFU/g) and Lavash (log 3.31 CFU/g), respectively. (Fig.3 ).
• Quality of flour types, in the bakeries of Hamedan... (18) (19) (20) . In case of the flour quality and acceptability of flour products, moisture is an important factor, affecting the shelf life and microbial growth (21) .
The minimum content of protein in wheat meal flour is 7-8% for determining proper quality of the final product of wheat flour.Considering the nutritional value of the wheat and the stability of the flour product, it is a very important parameter (22) . Results of this study disagree with Aydin et al. (2009), Ekinic and Unal (2003), with protein contents of wheat flour ranging from 7-13.5% (19, 23) . Other authors indicated that wheat flour protein was 10.32%-11.58%. Their value was higher than our result (8) . In Bangladesh, moisture, protein, fat and ash percent of wheat flour were 9.90-12.48%, 8.67-12.47%, 0.893-1.387% and 0.387-0.707%, respectively (6) . In another study of Baljeet et al., fat, moisture, ash and protein contents of refined wheat flour were 1.78%, 13.29%, 1.32% and 13%, respectively (9) . The difference of moisture, fat and other ingredients in different brands of wheat flour is closely correlated to the genetic structure of wheat varieties, agricultural and the weather conditions (7). However, all bread flour types represented significantly lower protein content (P<0.05) than the identified standard. Low moisture, protein and fat content in the samples of this study may be attributed to the long-term storage of wheat in the stores that can lead to the dehydration, proteolysis, lipolysis and oxidation of flour proteins and fats. Low ash value in wheat flour of all breads can be linked to mineral deficiency in wheat seeds due to the mineral deficiency in farmland soils (18) (19) (20) . The maximum legal limit for bacteria in flour is 5log CFU/g. Thus, all of our samples were in the allowed range (17). Manthey et al. (2004) found the aerobic plate counts of durum wheat in North America ranging from 0.9 to 8.4log CFU/g (24). Berghofer et al. (2003) represented that the Total Viable Counts in the Australian wheat for aerobic mesophilic bacteria was 5.0 log CFU/g (25) . However, the flour is known as a non-perishable food that can be correlated to its low humidity and followed water activity
Archives of Hygiene Sciences Volume 6, Number 2, Spring 2017 (18, 20, 26) . Isolating Aspergillus spp.
(33%) and Penicillium spp. (25%) from the wheat flours in one study, Ntuli et al. (2013) represented that yeasts and molds from the wheat flours were within the recommended limits (27) . Their result disagrees with this study.
In another study, fungal contamination of wheat flour was found to be considerable (31.5%) and major fungal genera were Aspergillus spp. (25) . Aspergillus, Penicilliumand Fusarium contamination in food can lead to mycotoxin production that cause mycotoxicoses after their absorption in the consumer bodies (34) . The mycotoxins mostly are mutagenic, carcinogenic and teratogenic; they can lead to toxicity in various organs of body. Some species of yeasts and molds induce various infections and diseases in consumers (30) .
Regarding the fact that wheat is the major common food worldwide, following and noticing all steps of production, distribution and maintenance of wheat and flour has specific significance. According to the results in this study, lower content of the moisture, ash, fat and protein compared to the standard values in wheat flour of all bread types in Hamedan shows improper storage conditions of wheat, leading to the nutrients´ destruction in wheat flour. Essential operations for bread quality elevation are improving wheat storage conditions and enrichment of wheat flours with other nutritious products. Also, the microbiological analysis showed that fungal contamination of all samples was concerning in contrast to the bacterial population. These detected molds are known to produce toxins that can lead to acute and chronic toxicity in
Conclusion -----------------------------------------------------------------------------------------------------------------------------
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